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SOME OF THE NEW SMART

a—

THIS COUNTRY, DISREGARDING PARIS, ‘
" IS ORIGINATING FASHIONS OF ITS OWN |
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ADNIR fushlons may be intended Tor | mitts are to de'worn, but American wom- The bright grean gauze vell that seems | somber black vell floating in the breeze, | lace and embroldery for thenter and visit- | New York-Newport have giv
P smart women, but they sometimes | en 4o not wear them smartly. French | to be of some use, but really tsn't, was | which kept her In an agony of suspense | lng and afternocon driving. It ls unlined, fashionable dressmak m d
CArTY & long way from thetr starting | women, with pink nails, and hands load- | introduced by very fashlonable women, | a8 t) which member of the family was | usually, and made to hang almost t_" flad _‘:I'I"h?'l‘-.‘ for styilsh gowns
point, and find expression in & ‘manner | ed with rings, make the lacey gloves'seem | but has nlready become the badge of | dead, until she was guite close and made ' stralght. Empire or box-cut. Hr,’”“"'.”l::',fh”
that la startling. In New York, for in- | correct. but somehow they don't seem to | democrncy. It is the greenest thing im- | a mental note of the dozens of gresn and | Miss Luly Glazer, who fa one of thes ng h";.m:“ crepe ba
stance, anvthing too striking and bizarre | 1o it an American woman's costuma Eny | aginable, and is utterly unbecoming to | blua end tan and brown decorations on | best zowned women on the stage, from v stitching that 1
for Fifth avenue i certain'to be seen in | more than the thick white ince vells do | every woman but the very young ones | all the women's hats Whatever the | the viewpolnt of & woman In private lifa | folds of the materia]l or finlshes s

all its glory in
tion on

at jeast a cheap imita-
Third avenue, or further down |

that French women wear so much Any |
other woman looks ridiculous in either |

the skirtc. The ft
is of the greateat Importance. n
thot

with peach-like skina and soft hair. This |
s suppoped to be a Paris fad but It

waare two pongee coats, a piain one and of

&n einborate ono, hoth of which have been

sreen vell may have been designed to theas

represent, it is to the

jde now. " _ bl sl
in the side streets, 'where the old and the | the mitts or the vells with thelr designs | Ism't, having emanated from a polnt very i One mark of tha E':xim- womnan this | :r:ntw.‘:m”"'rl,_} ::’;MI‘: “;r':’l-l;: :i::,_ ’;:; :.(n::::l :-2:?15;‘1‘.t’r.glﬁ’_:;(:.’v‘:
new world are divided at the birth of | that form whole landscapes over the face. | near Fifth avenus and Twenty-third | season Is her ponges cost. It is the daln- | models of simplicity and entirely prec- | seams In an Impossible x
every chilld. In the American papers are Mra Jules Vatable, of New York who | strest. New York City. A New York girl | tlest, coolest, most seasonsble-looking | tieal for those who like to use soft, cling- | Deep mourning s m mor
copled the novelties of each season as | was consplouous as the best gowned | recently returned from abroad eald the | garment that has been brought out in | Ing fabrics, and is particularly suitable | than the lesa sevare all-black tha
thesy come along, and while the women of | Wwoman at the last horse show, has more | fivating vell worn by & sister who met | many Summers, and it does, with varia- for the many lovely but exceedingly In- | to lighten that of the Nrs
the most exciuslve worid of fashlon look | courage in the matter of vells than most | her at the dock caused her moments of | tiops in trimming. for ever s0 many &lfTer- | expensive crepé-like materials that are | erepe in taken off, som

trig

s . he la hm 5 = le on ! allk and lace ar .
girls deck themseslves boldiy—whatever | tume that would be cxtreme in style If | the pirl on deck, lookir: through the | driving or walking, made Joose and sim- | ming for the gown. - r!:;"\".l.'T:iﬁi at all. Bt P young women In
discord the Innovation makes ancther woman wore it, but even she will | glasses, paw her sister, but could make | pie, with wide cuffs and a *big" collar, | . v » . | good taste in other m -
The elict comes from Paris that Jace | have nelther lace vells nor mitts out pothing about her costume but 2 ' and It iz equally good style with costiy | The deaths of s0o many members of the | 1t in this matter nowas MGERTON BARRET.
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| a child between 1 and 2 years should drink
from & bulf-pint to & pint of water each
day.

It is often wise after a chlld has reached
his first year to lessen the number of feed-
ings during the heated term. If, for In-
siance, 4 child {s belng fed once in three
| hours. and there s any tendency to vomit-

Ing, or loas of appetite, It would be found

very beénecficial to maks the intervals of

of

SUMMER BREAKFAST DISHES

SATISFACTORY SUBSTITUTES FOR MEAT AND SOME NEW
WAYS OF PREPARING EGGS

COLD DISHES FOR HOT DAYS

i SEASONABLE RECIPES OF INTEREST TO THE HOUSEWIFE—
PLEASING VARIETY FROM WHICH TO SELECT

HE carcful housekreper i always | add half a pint of milk and stir all to- | chicken, arrange it nicely on a platier, | feeding four hours YWhen this is u-,g' TURING the hented term housekeep- I pint of finely chopped boil 'igEin-Rigss and
gearching for good breakfast dishes | Kether umtil it bolla. Let doll for two | add a tablespoonful ef chopped parsiey to | case the guantity may be increased a lit- ID ers are often at a loss what to | tetspoonful of chopped
that will take the piace of mest minutes, straln and gerve, the sauce, lot boll up once, pour over 1Be | tis. and es a usual thing the child will, teaspoonful of dry must

during the Summer months. In the fow
recipes given below the endeavor has deen

Egg? ca Timbales.
Timbalea of an elaborate sort are fro-

chicken, and serve,
To make the sauce, cook two ounces of

continue to galn in welght, oftentimes
mors rapldly than when it was fed more

serve; hot ments grow tiresome and

something appetizing is In demand,

cayenne. Add the gelat

Many | mixture thickens, then add half a «

S < - butter and two of flour untll brown; then ! ofien. tebles, may be made, vegetables, | of whipped cream. Pour Int n I«
to collect thoss of less frequemt wuse, | Quently served, but these jess famlliAT| o2 5 nint of stock, un ounce of lean, TAW | A mother need not become alarmed be- | Botlowed out and Olied with meat | neodd mnd set away to b
which can, at the same tims, be reied | ones Wil be found erilT‘: worth the tﬂﬂf- hl_fn. a carrol, an onlom, s stalk of cfl- | cyuse pow and then during the Summer | or fish salada. In cooking vegetables to from the maoid, arran
upon to give satisfucton. Eggs ln Lhe Teak ons domen egg® in a jarge bowl | ery, two cloves, a pinch of salt and 008 | her ohild refuses to take & meal, or even | be eaten cold. place them in rapidly bofl- | about the base and pou

few conventional forms are perhape to0

Afdd one daah of pepper and tws of salt,

of pepper. Btir all together unti]l the

sauce beging to boll, them stand on the

two. Do not force the chlld to eat; the

| Ing water,

snited, and cook until tender;

center hplf a pint of mayon

N Tk e d g " d 1 t of roe Team. DBeat t ) ine h p— 2 ham may be served with a jett
e L:HL oy mm!’J"‘-"—:"“’ mi“hy‘::‘ ‘r; ‘:E:::‘;T T::l:: 0118?'*:v “‘-l':'l :“"“" ana | back of tha range and simmar gently for l:c;klz“:fth:n“::lj:uml:;‘ll: b:f\L;i\'.i';‘la:M'b‘;?"l then drain at once and cool as rapldly as !‘..‘.Ivmp: s Prench dresalng; or, I preferred
of Serving e :g:r'. e s r;wser :}0 11_‘ pour fnto buttéred Umbale molds ang| 15 minutes. Skim ‘?E_ the groass, and I | gomach and Intestines from a serfous up- | PORSible. Toung turnips and carrota, peas, | mold the ham {n small cups
Mushrooms are practically confined 1o Tioh | gipee these in & pan containing water to | %00 thick, add a lUrtle more stock 884 | L.siine —AMarianna Wheeler, In Harper's | 3tring beans, potatoes, asparagus, young Marbled Chicken or Veal
dinner gauces, &nd S0 many toOthSOMmMS | pme.third of their depth. Eake in & moa- | Etraln, Bezar. bests and green corn are excellent | soak s small salted beef tom
Farcied Tomatoes.

dishes have to be provided which sbould
help ealong in the menu of the every-day
breakiast tahle.

Eggs in Tomatoes,

To make o delectable hot-weather dis=n,
sclect large tomatoes that are ripe, yet
firm, snd of good shape. Plunge them
into bolllng water for a moment and re-
move the slkne. Cut out the hard stem
ends, making In each & hollow sufficiently
large 1o hold a broken egg. Into each of

free of molsture, the muebrooms and the | to drive off fatigue: therefore, what to 14 with plent £ butter 1t at | meat fine. O
the 10 ! v st | and pour into a shallow Qlsh which has . . 4 vy moid with plenty of buiter, press the meat | - e~ e T i
se hollows *‘:"’1 & fresh ’55). Wikhoent " pbu:tfrcz. Place in the oven, and | P8i¥ley chopped fine, and mll tha other | wear traveling becomes a question of spe- | tightly into the mold, cover, set in a pot| tine with balf ; Iptu] of cold wate
breiking the yolk. season -with Duiter, when the mixturs begins to color remove | inkredients. JMix all wall togetber, fill the | cial significance to the woman who ia con- | of bolling water and boll for three hours, stand for half an hour, snd add

pepper and salt, and baks in a moderate
oven untl]l the tomatoes are tender ang

1 ¥ et a thel ing vacation time. Her clothes should be | that will hauve accunrulated on top of the | Plekled Salmon or Hallbhut.
the egge are set. Sorve on rounds of but- :::nwi;fj :;T:dm:h;;:“r: :i:-,[_] ':ng ];n | and cook ‘-n.“ moderate oven '-"'-ﬁl_ t‘_’"—‘"“ comfortable—thoroughly so—as well as ap- ! ment; add to it a cupful of asple and set | Gieam a three or four-pound plece
tered toast, either plain or with cream | the dish in which they are cocked, | on top and the tomatoes arb tender. Serve | propriate snd smart in effect. Materlals | to heat. Stir in the Juice of & lemon and | o0 ey tender. Pour three pi

| | With tomato sauce poured aroynd them. which are dust-proof and light in welght | half the pes]l grated the mold | Int sancepan, add ts

oo Be S A s Omelet With Kidners. ) Tougue on Toast. | should invariably be chosen for the trav- | fram the water and placs it on a table. | :':"",’] - =1 onlon, Tk SRadt i
= r \ Remove the skin from three lambs Chop one cup full of cold bolled tongus | €ling gown. Hats shovld be cool and | Pour in the liquid prepared and run a ‘} t‘)r'.-.' f.'- »:.m'."s;l‘."'l lI“-t
Boll & dozen eggs hard by placing them | pianeys, then cut them Into thin slices Sy Boc. ‘Tent the yolis uf twe | slmply trimmed, and heavy shoes and | knife down to bottom of the mold in 5mu| SERNEL v S A o =

in warm water, bringing slowily to the
simmering point and keeping them at
that temperaturs for 30 minutes without

the top, garniah with triangles of hreag
dipped ln meited dutier, and send to the

1 S0 - | serve In thin slices with any preferred | g =
permitting the water sctually to bubbie. | per and & dash of nutmex. Toms the kid- | s onr, " \ag o small plece of butter and E:::a“uﬁ?{'a I&L'ic}f j“‘“ﬂ;.t"f_“fr“ﬁr“;’r&“n | s in o ny p | two days. 1t can be eaten ne
wnd of that tirge drop them [nto | Be¥s in the pan until they are brown and ir over th i1 the = r ’ e read = { cucumber salad, or serve with It
At the end of P | - | St pr the fire untll the egge are | crlep, and as it neither wrinkles nor
: . 2 n hel Ar- | firm, Add s teaspoonful of four and two cooked, Berve mmedintely on rounds of o = TR . Ment or Filah Salad in Taralp Caps. I“J:” or & tartare sance,
cold water and remove the shells. T- | winsglasstule of stock. Stir untl] smooth, | . ¥ apots, it Is sure to prove servieeable. | P i1
= 38 . hall aiah el t 4 L » | het buttsred toast. Light-welght English tweed will wear Cook new turnips in bolling salted water
range 10 of the ex#s in & shallow * | then boll for 10 minutes, and serve poursd ¥ | : Sy 4
pour over them Bechamel sauce, hell | round sn omelst of six egEE ]I well and not show tha dust, and for o | until tender: draln and cut out the cen- HER MAIDEN NAMNH.
i : y Baby's First Summer. long Jeurney Is highly to be commended, | ters, forming cups. When cold sprinkle —
rinkie av ith the yolks ©of “ . :
Spsinkle awer ‘.b” b -3 ) Chicken Saute mnux Herbes. | Never give the ohild warm water to| Whils for the day excuraion or the short | with a few drope of ofl snd vinegar. These | Shall & Woman Retaln It After The
the two remaining egge. pounded fine and (lean and cut in pleces two young Sk 56153 a5 Bt sl Glatastited & trip llnen crash, FPanama Java etamine | can be filled with any preferrad wmb!na-| Is Marrcied?
mixed with sn equal quaniity of bread | . yens gnd put them In & saucepan dr:n,k t the ohlld as it would bs to the | °T, PONEee are all appropriate materials. l tiona. Salmon cut in amall fiakes mixed | The writlng women are placed in a
erumbs. Four s little meited butter over | .. ¢ 00 chopped shallots and two ounces 2 a . —July Woman's Home Companion. | with peas and moistened with mayonnaise, | sition similar to that of thelr
' |
|
o} = pa— oOn for the cosmoonill of & drezna. He | |
oven. When colored a light brown. serve. | 1l It is o nice brown. Then ndd half a | Putiing jce in the water, s lced waler the | second time, when her first book
> seradly revised 1t af » 3 i French dressing, are all exeollsnt.- - | WOCC
size of s walnut and mix with It one | taste, and & drsh of nutmeg. Cover tight- | tains many impurities. A young infant | pyy susgment and fancy dietated . | Ham and Tomato Salad name wis uttesly unknown to tho
tablespoonful of flour. Then =add one | ¥ and stand st the back of the stove until | ghbuld have two or three taaspoonfuls be- - y p ; Ing publie, ls bf recent occurrence. Eliza-
- Shogcr 5B - ~ . | the chicken 15 guite tender. Then 244 & | tween its menls, 850 & teaspoonful Afer | gome of the bead bomes of " Cover iwo tahiespoonfuls of Eelating | pob giyart Phelps, after writing  as
small onlon cut in silces, balf an ounce | gopn mushrooms chopped wvery fine; If | feeding, as this assists in keeping tbs - ik 4,:,:“‘ o: = f‘,‘;;,;' with half a cupful of cold water and 1ot | «gygabeth Stuart PhelpsWa S0 aciia
2 . been discovered mnd w2ry i sth Stu SF Eom
of lean, r.ur Lam, and a lttle n--t 488 | pacessary, & fittle more of the sauce, and | mouth clenn, An older child shouid be tries. The Dear was exterminnted in Scotland | Stand half an hour, Add to one cupful of | years, has brought out two new books | to Inquirtes and thus
pepper. When beginuning to color slightly, | boll for five minutes longer. Remove tbe | given more In proportion to its age, and

erate oven untll the mixture becomes firm
enough to turn out of the moillds. Then
serve very hot with the sauce Dechamel,
for which directions have already Deen
given. If the timbale molds are not con-
venlent, use any small cupe.
Eges an Gratin, :
Drop the yolks of three eggs iInto o
bowl, add two ounces each of dread
crumbs and grated Parmesan cheese, an
ounce of butter, a pinch of salt, A dash
of pepper and nutmeg. Mix all together

and drop elght eggs over the top. Bprip-

Put hzlf a tablespoonfu]l of butter In &
frying pan. and when It has melted, acg
the kidneys, with a little salt and pep-

of butter. Place the saucepan over the
fire and turn the chicken continually un-

Select from good-sizsed tomatoes, cut &
slice off the stem end and scoop out the
inside. To eight tomatoes so prepared
allow obe onlon, one ounce of butter, six
ounces of bread erumbs, a dozen mush-
rooms, a tablespoonful of chopped Dars-
ley. a pinch of salt and pepper and four
tablespooniuls of tomato ssuce,
butter and onlon over the fire until alight-
Iy colored, then add the bread crumbae,
which have sonked in water gnd pressed

tomatoen. Sprinkle the top of each with

bread crumbs and a litle melted butter

exEs
until iight, then add them to the tongus,
and season with a guarter of & teaspoon-
ful of mustard and a dash of cayenne

gdult; when properiy cooled it s palatabls

snd quenches thirst Never cool it by

Stir the |

What to Wear Travellng.
It Is a fact worth knowing that the key-

nota of the perfect costume Is its sult- |
abliity. Especially s thls trus of travel- |

ing, for there comfort goes hand In hand
with c¢harm. The more appropriate the
costume the more enjoyable the journey
apd the more fascinating the traveler.
The sense of belng just right enbances
beauty, brightness, conversation and tends

templating a short trip or a long one dur-

thick
home.
The miik travellng gown I all the vogue

gloves should aiways be

Jenson commonly Tequired three or four

adout the middle of the iSth century.

ieft at |

served cold after belng cooked, and raw |
tomatoes and cucumbers, with the various |
2d plants, give a pleasing variety |
from which to select.

green so

Yepl Loaf.

Run four pounds of veal, one onlon, half
a pound of blanched almonds a cupful of
coarsely cut celary and two tablespoonfuls
he meat chopper, Mix
of =alt and halr |
Gresse a plain

of parsley through
in a level

Remove the lid and pour off the liquid

arnl places to allow the Tiguid to degeend.
is n cold plage over night. When
ready 1o serve turn out of the moid and

Bet away

is good; chicken

olives and beef gubes, with mayoanalise or

hot stock and slir unill dissolved. To obe |

tablespooniul
n teaspoonful of cayenne,

cubes and celery with
mayonnaise, hallbut and cucumber dice.

night. Cook for twp houra
skin and chop fine, then add
alives chopped. a teaspon
per and mac
and grated nutmes.
water & three-g n
veal of equal welght
add a earrot, a tur
cloves, & stalk of
sley, & lavel tabl
a teaspoonful ¢
the fowl ia te

guart af chicken lLiguor

244 a tablespoonful of
he fish In an earthen jor a
hot vinegar., Place
fish and on this a welght

it the

pfortunate

fdow, w

tha huskin. The
gifted botanist, a

e
ma

under her old pame. Mrs. Kate Douglas

Upson Clar

In Leslie's ‘.'i'cﬂk,y..l




